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Quality

Faulty harvesting, processing, and distribution methods can result in
microbiological activities leading to loss of quality and subsequent spoilage
of fish, molluscs, and crustaceans and of products derived from them.
The use of meaningful microbiological end-product criteria to assess qual-
ity in raw fishery products appears extremely difficult, costly, and hard
to enforce. These products are derived from very large numbers of fish
and shellfish species, which differ in composition, are harvested from
waters differing in temperature, salinity, and degree of pollution, and are
subjected to a variety of processing and handling techniques. A more
realistic approach to prevent inferior quality (because of microbial activ-
ities) products from entering market channels would be to inspect the raw
materials at the plant for traits such as odor and appearance (see Chapter 5)
and to assure that subsequent processing and handling steps meet Good
Manufacturing Practices. A system of self-certification, through a HACCP
system designed for a particular industry, should be implemented and
enforced. Agencies such as the National Marine Fisheries Service, and
the Food and Drug Administration and trade organizations should assist
plants in developing a HACCP system. With periodic monitoring, a viable
and effective system for insuring quality would be created.

In recent years, FDA has applied organoleptic evaluation and indole
content (see Chapter 5) to check imported shrimp for decomposition. This
evaluation is not applied to domestically processed shrimp because FDA
has access to the plants.

Other tests that are associated with quality of fishery products such as
trimethylamine, total volatile nitrogen, indole, and ethanol are discussed
in Chapter 5.

Need for Microbiological Criteria

The safety and quality of fish and fishery products can best be assured
by application of the HACCP system. For fresh products, monitoring of
critical control points should consist primarily of inspection of incoming
materials for odor and appearance, proper temperature control (refriger-
ation and/or freezing), cleaning and sanitizing of equipment and utensils,
and handling of product by employees. In addition, for molluscan shellfish
it should include analysis of the growing water and the product (at whole-
sale) for fecal coliforms and of the product for saxitoxin and related toxins.
For processed tuna, histamine is the agent of concern (see previous dis-
cussion on scombroid poisoning). For cooked ready-to-eat products such
as cooked peeled deveined shrimp and crabmeat, microbiological guide-